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5-103.11 No hot or cold running water, under pressure at the prewash/wash 
compartment of the warewashing sink.  Provide both hot and cold running 
water under pressure at all faucets.

12/2/2010

12-201.11 Provide a certified food manager.  Post cerficate from the State on site. 12/2/2010

4-903.11 Hot holding and other equipment is being stored on the floor in the hallway 
between the women's restroom and the empty store next door.  Store all 
equipment at least 6 inches off the floor to facilitate cleaning and prevent 
contamination.

12/2/2010

3-501.17 Pans of cooked BBQ'd meats in the walk-in cooler without any datemarking.  
All ready-to-eat potentially hazardous food held for more than 24 hours must 
clearly marked to indicate the day by which the food is to be consumed on 
the premise, sold, or discarded.

12/2/2010

4-501.11 The handle for the cold side of the faucet on the prewash/wash 
compartment is missing.  Provide the handle for this sink faucet.

12/2/2010

Routine Food

P.O.P's BBQ
7605 W Good Hope Rd


Milwaukee,WI

Michael  D Hester 11/18/2010

Code Number Description of Violation Correct By

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:4) Operator Signature
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On 11/18/2010, I served these orders upon Michael  D Hester by leaving this report with

6-301.12 No single-service towels available at the prewash/handwashing sink.  
Provide single service toweling for all handsinks.

12/2/2010

Notes:


